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“OMadlation in tke ~hodudion, %ocwsing, and flfad!ing of Sfood”

go oAoitt it may concern

O am e~tiemeOg commed about tke p~ospectof weakening the fabe!ing hequ~emeRts ~fi tifiad[ated ~od.

Ang ~ods, ofi any ~ods cofltaining ingredients that kaue been keated bg i~adiat~on, skould be cQeah!Y

I!abef!ed w)itk a w~itteR stateineRt on tke phincipaf? dmp(!ay panef [ndi(nting suck tieatment. $I%e statement

skoul?d be easy to ~ead and p!aced in dose phoximity to the name o~ the ~od and accotnpanied by the

haduha, tke intehnat~onaf! symbol? o~ omad[ated ~od. 91 the ~od is hot pacbaged, tkis [n@hrnation skouf!d be

c!eah!y d(spllayed on a posteh [n pl?ain v~ew and adjacent to wkehe tke phoduct is dispt!aged ~h sa!e.

‘$f?ike otke~labek hequwedby jeded! !aw, iwadiation !abe!s must k tmtl$d? and not mis!!eading.

Qhoposa(k to use euphemistic phases t!ibe “col?d pasteuhi~at~on” ahe ~napphophiate because pasteuhi~atiott R

an entihe!g di&hent phocess of hapid keating and cool!ing. gke tehins “theated w(tk hadiatton” oh “&eated by

i~adiat[on” skoul!d be hetaiRed because tkey accuhate!g pofithag tke tiadiation phocess. gke haduha sginbo!,

wttkout whitten disct!osuhe, is not adequate.

Conswnehs havea nigh to know IIOWtheii ~od kas been p~ocessed.Ttease ensufie tkat !abel[ng

he(piheMedS me She@heRed,not weakened.
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